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Food Safety and Inspection Service, USDA § 318.14

the regulations in this subchapter to be 
prepared for human food (e.g., lungs or 
intestines), which are produced at any 
official establishment, may be brought 
into the inedible products department 
of any official establishment for use in 
uninspected articles under this section. 
The uninspected article may be stored 
in, and distributed from, edible product 
departments: Provided, That adequate 
facilities are furnished, there is no in-
terference with the maintenance of 
sanitary conditions, and such article is 
properly identified. 

(b) When dog food or similar 
uninspected article is manufactured in 
a part of an official establishment 
other than an edible product depart-
ment, the area in which the article is 
manufactured shall be separated from 
edible product departments in the man-
ner required for separation between ed-
ible product departments and inedible 
product departments. Sufficient space 
must be allotted and adequate equip-
ment provided so that the manufacture 
of the uninspected article does not 
interfere with the proper functioning of 
the other operations at the establish-
ment. Except as provided in § 314.11 of 
this subchapter, nothing in this para-
graph shall be construed as permitting 
any deviation from the requirement 
that dead animals, condemned prod-
ucts, and similar materials of whatever 
origin, must be placed in the inedible 
product rendering equipment, and 
without undue delay. The manufacture 
of the uninspected article must be such 
as not to interfere with the mainte-
nance of general sanitary conditions on 
the premises, and it shall be subject to 
inspectional supervision similar to 
that exercised over other inedible prod-
uct departments. There shall be no 
movement of any product from an ined-
ible product department to any edible 
product department. Trucks, barrels, 
and other equipment shall be cleaned 
before being returned to edible product 
departments from inedible product de-
partments. Unoffensive material pre-
pared outside edible product depart-
ments may be stored in, and distrib-
uted from, edible product departments 
only if packaged in clean, properly 
identified, sealed containers. 

(c) Animal food shall be distin-
guished from articles of human food, so 

as to avoid distribution of such animal 
food as human food. To accomplish 
this, such animal food shall be labeled 
or otherwise identified in accordance 
with § 325.11(d) of this subchapter. 

[35 FR 15586, Oct. 3, 1970, as amended at 36 FR 
11639, June 17, 1971; 53 FR 24679, June 30, 1988]

§ 318.13 Mixtures containing product 
but not amendable to the Act. 

Mixtures containing product but not 
classed as a meat food product under 
the Act shall not bear the inspection 
legend or any abbreviation or represen-
tation thereof unless manufactured 
under the food inspection service pro-
vided for in part 350 of subchapter B of 
this chapter. When such mixtures are 
manufactured in any part of an official 
establishment, the sanitation of that 
part of the establishment shall be su-
pervised by Program employees, and 
the manufacture of such mixtures shall 
not cause any deviation from the re-
quirement of § 318.1. 

[35 FR 15586, Oct. 3, 1970, as amended at 38 FR 
29215, Oct. 23, 1973]

§ 318.14 Adulteration of product by 
polluted water; procedure for han-
dling. 

(a) In the event there is polluted 
water (including but not limited to 
flood water) in an official establish-
ment, all products and ingredients for 
use in the preparation of such products 
that have been rendered adulterated by 
the water shall be condemned. 

(b) After the polluted water has re-
ceded from an official establishment, 
all walls, ceilings, posts, and floors of 
the rooms and compartments involved, 
including the equipment therein, shall, 
under the supervision of an inspector, 
be cleaned thoroughly by the official 
establishment personnel. An adequate 
supply of hot water under pressure is 
essential to make such cleaning effec-
tive. After cleaning, a solution of so-
dium hypochlorite containing approxi-
mately one-half of 1 percent available 
chlorine (5,000 p/m) or other equivalent 
disinfectant approved by the Adminis-
trator 1 shall be applied to the surface 
of the rooms and equipment and rinsed 
with potable water before use. 

(c) Hermetically sealed containers of 
product which have been contaminated 
by polluted water shall be examined 
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1 A list of approved disinfectants is avail-
able upon request to Scientific Services, 
Meat and Poultry Inspection Program, Food 
Safety and Inspection Service, U.S. Depart-
ment of Agriculture, Washington, DC 20250.

promptly by the official establishment 
under supervision of an inspector and 
rehandled as follows: 

(1) Separate and condemn all product 
in damaged or extensively rusted con-
tainers. 

(2) Remove paper labels and wash the 
remaining containers in warm soapy 
water, using a brush where necessary 
to remove rust or other foreign mate-
rial. Disinfect these containers by ei-
ther of the following methods: 

(i) Immerse in a solution of sodium 
hypochlorite containing not less than 
100 p/m of available chlorine or other 
equivalent disinfectant approved by 
the Administrator, 1 rinse in potable 
water, and dry thoroughly; or

(ii) Immerse in 212 °F. water, bring 
temperature of the water back to 212 
°F. and maintain the temperature at 
212 °F. for 5 minutes, then remove con-
tainers from water and cool them to 95 
°F. and dry thoroughly. 

(3) After handling as described in 
paragraph (c)(2) of this section, the 
containers may be relacquered, if nec-
essary, and then relabeled with ap-
proved labels applicable to the product 
therein. 

(4) The identity of the canned prod-
uct shall be maintained throughout all 
stages of the rehandling operations to 
insure correct labeling of the con-
tainers. 

[35 FR 15586, Oct. 3, 1970, as amended at 38 FR 
34455, Dec. 14, 1973]

§ 318.15 Tagging chemicals, preserva-
tives, cereals, spices, etc., ‘‘U.S. re-
tained.’’ 

When any chemical, preservative, ce-
real, spice, or other substance is in-
tended for use in an official establish-
ment, it shall be examined by a Pro-
gram employee and if found to be unfit 
or otherwise unacceptable for the use 
intended, or if final decision regarding 
acceptance is deferred pending labora-
tory or other examination, the em-
ployee shall attach a ‘‘U.S. retained’’ 
tag to the substance or container 
thereof. The substance so tagged shall 

be kept separate from other substances 
as the circuit supervisor may require 
and shall not be used until the tag is 
removed, and such removal shall be 
made only by a Program employee 
after a finding that the substance can 
be accepted, or, in the case of an unac-
ceptable substance, when it is removed 
from the establishment.

§ 318.16 Pesticide chemicals and other 
residues in products. 

(a) Nonmeat ingredients. Residues of 
pesticide chemicals, food additives and 
color additives or other substances in 
or on ingredients (other than meat, 
meat byproducts, and meat food prod-
ucts) used in the formulation of prod-
ucts shall not exceed the levels per-
mitted under the Federal Food, Drug, 
and Cosmetic Act, and such nonmeat 
ingredients must otherwise be in com-
pliance with the requirements under 
that Act. 

(b) Products, and meat, meat byproduct, 
or other meat food product ingredients. 
Products, and products used as ingredi-
ents of products, shall not bear or con-
tain any pesticide chemical, food addi-
tives, or color additive residue in ex-
cess of the level permitted under the 
Federal Food, Drug, and Cosmetic Act 
and the regulations in this subchapter, 
or any other substance that is prohib-
ited by such regulations or that other-
wise makes the products adulterated. 

(c) Standards and procedures. Instruc-
tions specifying the standards and pro-
cedures for determining when ingredi-
ents of finished products are in compli-
ance with this section shall be issued 
to the inspectors by the Administrator. 
Copies of such instructions will be 
made available to interested persons 
upon request made to the Adminis-
trator.

§ 318.17 Requirements for the produc-
tion of cooked beef, roast beef, and 
cooked corned beef products. 

(a) Cooked beef, roast beef, and 
cooked corned beef products must be 
produced using processes ensuring that 
the products meet the following per-
formance standards: 

(1) Lethality. A 6.5-log10 reduction of 
Salmonella or an alternative lethality 
that achieves an equivalent probability 
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